PROFESSIONAL CATERING RANGE

e

KITCHEN CLEANER
SANITISER

Re-Order
Code:

09502

ESSENTIAL PPE

"

POTENTIAL HAZARD

(Effecﬁve & economical
(Kills bacteria
CNon tainting

( (Fast drying

USES: (**USE UNDILUTED**)

A new improved formulation for superior, antibacterial and
cleaning performance. Food safe, suitable for non-rinsing
application. Tested to BS EN1276 (European suspension test on a
wide range of bacteria). Excellent cleaning power on all food
types including animal fats, vegetable oils, starches and proteins.

i

DIRECTIONS
This product is ready to use. Application for general catering use.
Environmentally friendly.

HEALTH & SAFETY

Safety: Prevent contact with skin & eyes.
Keep out of reach of children.
Observe common sense precautions
when handling chemicals.

Wear suitable gloves/eye protective clothing.
IF IN EYES: Rinse cautiously with water for several
minutes. Remove contact lenses if present and
easy to do so. If eye irritation persists: Get
medical attention. Avoid release into

the environment.

For professional use only.
Safety datasheet available for professional user onrequest.
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